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Maple Glazed Leg of Australian Lamb 

with squash puree and cranberry-pear chutney 





] J car and Cranberry Chutney 

2 spring onions, sliced 

3 pears, peeled and diced 
1/4 cup brown sugar 

1/2 cup cranberries 

1/2 cup cranberry juice 

3 tablespoons red wine vinegar 

1 cinnamon stick 

2 tablespoon- coarsely grated 



1 Australian Iamb leg. bone in 

4 shallols, sliced 

4 sprigs thyme 

3/4 cup pure maple syrup 

1/4 cuplemonjuice 

1 tablespoon balsamic vinegar 

Squash Puree 

1/2 cup buttermilk 

1/2 teaspoon nutmeg 

2 lbs squash, peeled and diced 
butter, optional 

freshly ground pepper, to tasie 



Trim \ isihle lamb iat aiul cni -I deep slashes i:ilo mealy .side. Place shallop and 
thyme into .slashes. Combine syrup, lemon juice and balsamic vinegar, lirush hall' 
over die lamb and into the slashes. Reserve remaining mixture tor hasting. 
Marinate L! hulas. 

;e saucepan. Bring to boil, reduce heat and 



Preheat i ivi.-:! h> soO \: PU t - lamb in a roastbg pan and c<iok I hour -i~> minmcs 
or until internal ientperaiure reaches BP l.i:s I-' for medium rare liaste with 
reserved marinade 3-4 limes during cooking. Tnmsle.r li> a warm dish, cover with 
foil and allow to stand 10 do minutes before slicing. 





Visit www.counfrymeadowlamb.com for cooking tips, 
holiday recipe ideas and nutritional information. 



WELCOME 



C Menus, shopping lists, piny 
mines Rishl ahoul now you're 
probably prclty deep into holiday 
planum;.-, .u id j 1 1 l htjiinmiiglo wonder 
how you'll get it all done. With friends and 



cr ihec 



.11 ill work |iisl Belling tvtrynnt lne/lher 

huigs |usl nidil. Hit pcrltel deeor.ilioils 
l~hc perfect cookies lien ihe pcrjc.t play- 

.iiu eould prnbabh skip, others you wish 



Unfortunately, there's no personal 

ni h.inj; ihe hghls Hit I ruth is. none ol 
u- k Martha inoi tven M.inhj. « iniagiiicl 



realli mailer, ami lei I lannaln::! In-lp v,.i.i 
gEt Ihem done 

Our annual hnliday issue intitules lols 
lit ways to make iht most ol your lime 
this season, hul mini- quilt as iklkiou. li- 
as "Slow Down For The Holidays" tpage 
I ni ketuuniiii l.inla.-Jie parly recipes llui 
Li-t your -km -.iiid--ie,idi -Inn . .inker m 
nmcshili the cooking, thty'll help you keep 
linimum soy.ni .spend 

hen Compared to takes, pies. 



I'pptr l.rusl" I pane -IS'. And while we're 
l ■-.pi.il llt.; !l,-'.ld.il d-. s-.Tl- '. mi" I 'l nl lli: 
uri iht menu lie lht w.o I. "Ask lilt I spell 
(paRe <i> talks to Roh Mattel. Hannaford's 
in. hi 'Mth i In plan ii lien ii li inits in ui.ikiut, 
sure we have ihe htsl baking mgredicnls on 
''in — 1 1 . - 1 1 . - --iii;.ii .ind -tn. t and LAei mI'.ui.i: 

Sal ine, lime dne-nl have In mean i mime, 
turners, espctl.llh '.'lien II tome- In will p- 
pin.n up l ( ii.iIiiv meals in minutes "rive and 
[line" (page 14 i oilers some i|iiitk and laity 
eJirn H.-I-. enilltd I mm a I in it lot ineitdiciil- 
— just ihe thing In help you net dmntr on 
tin i.ik ..■ I ..-i .ilu .i l.int J.ii nl slmpping 
And speaking nl slumping, why nol eul thai 
li.si down in si:e with a stilish, pcrsonahntd 
gill basket nr two ioi thittl? Need Borae- 
ihing special lor a chocolate iiend, wine 
eonnoisseur. nr baking nut? The possibili- 
lies are delinitely endless, and "Food for 
Tliougln" ipagt ht has a lew ideas to gel you 
rolling Vnu supply the basket, your ttcigli- 
horhood I lannaford supplies ihe rest. 

While healthy c.iung might nnt eiaeib 
save you time, II does mike your whole 
" much moie eujnyablt. 



Ours 



in of low 



Int. gluicn-lrtt. and sugar-ircc prndutts. sn 
-hi re .1 .ihiiii - li. snuu ilime di iK mill i in 
tilt menu :m llin-i gue-1- null -ptLiai uii- 
Inlional needs, f:\plorc parly dips and -ides 
i. it I n mi iht lai in >lmnt I lip-" -. page -I V-. 
and eonsider some truly yuuiiny [reals llul 
skip die itij;.ir bin nol i be l.iite "Sweet and 
Sugarless - (page Jffl. 

Something ol a tradition around hem. 

wilh a selection ol wonderlul vintages for 
parties Lire,,- and small m Wine Worth l"lis- 
eovenns'" (page 46). Here's hoping you have 
plenty ,.l lime iwei ihe holidays lo share a 




FRESH FORUM 



lyihiii; [li.- m-'W mpwil .'vJi I'hv -ii I u ks 

ingredients and recipes. The recipes are 

and ilseas\ In lnul all lIil' ini;ri-d kails al n 
local Hannafoni 

Two o! my three girls Lire vegetarians. 
h.Ji i/milanis many lint- recipes for ihcm. 

tin. vegclalik'- i Illly/ALLRUSI IlMti issue 1 



children will like [he nt 



Each lime I receive a new issue of your 

111 cover! I use ihe recipes alien and gel such 
great ideas. I think it has a really readable 

is Line .if my lav.irile kind magazines!. 



I liniijllll <i>"' May/'llilk- i.-jjc ol (il-sIi arid 
kivej nuni recipes, l.'n fortunately I kisl the 
111,1^1:1 in ( Muld Vi'.! n.l nil 1 .annli.a 1— Hi- 
ll 1 I [ '.miuIlI lie Mn _l;i au 1 11L l[ ,-a 
j'.ival rci'iirc,-. lauWd is a ihcck fur SI. 




"Two of my three girls are 
vegetarians. Fresh contains 
many fine recipes for them." 

Isiir JnJirJi. «r7l ;;I,|JI>- Sl y.ili iiiliilllii .0[H 
i.mtj return vimi JirJi'l .Arivoric ivliii misi.-.I 

www.luuuittfiml.com. 

lulcd for lhe unsaltcd buller tailed lor in [he 
Whociple Pie recipes in lhe July/August 2lW 



RECIPE INDEX 



:V; (j Red Span Dip with Boasted 

ffi® spicy To'uOip 
©®® Sweet and Spicy AlmonQs 



®® Pork Chops with Cinnamon-Run 

L9) Roasted Salmon with Broivn- 

®® Rosemary Parsnip LalKss 
®® Slutted Shells Florentine with 
Tomato Mushroom Sauce 
® Zucchini and 




EdJ llliilt our lam- prfticnct if nutter mur- 
^lih riu- imi yi'i'if Mii^ri[[ifi b: i-,ii..ii' ..T'.^n 
,|| :,T, j; 'nil rnh' mwgifi inc rii,n I'.' .inrwilufeir. 
/or hutfer. For cxumpl,-. us- V, nip (J slir.fi) 0/ 
m.aa.i.'iii.- nrjili., ,!) '.1 .ii|i ■ I .ri,| ; : ,'l J'ifru ■ 



kiUir.L-. si'lI.i -ii 1:.) |" 



EdJ J| von arc Nslri^ .1 In iv aikrau Jrr.l Ml.'ie- 
inc. fji,- iiav's nw nil Horn. y,i|i imn'r ii.Vil M1I1U 
am .hUti i! i.iri 1 ii; : ;Mli L r I* ■ffi'il. i'Lii.,i:;.; 

soda, bdrngpoWsti; Ot). loufort, Jiowtvcr, 
trdti tiny /luvonii.ijs vuu like. 



© Choco late Dipped 
Pistachio Bisrotti 



TABLE OF CONTENTS 




ASK THE EXPERT 



Baker's Man 

For Rob Martel, keeping home bakers well supplied is a pieee of cake 




FOOD LOVERS' FAVORITES 



Creating Traditions 

Three home cooks put their personal spin on holiday Fare 



T 



la ; ;:v.L1 linn;; .lkiul liadilH 



snowy field to bring lion 



Family Food Traditions 

Al Simon rati der Vens home in Rockland. 
\1.iiin-. eiiii'vinc. Puli ii louds lik-.- iMririi'- 
l:,i,-r. L Fi i Kikh |..nii.ikv- 1 - <i IHilvIl | soup 
on ill.' IXvemhcr o leasl ol Smtcrkla.i!. iM 
Nnholas l>iii i null's 11 a holiday "Tlusc 

.lit n-.il ll.idi'ioll.lllv [>Ulvll luilid.IV JisllV-.. 

bg[ they art ihc ones mnsl requested hy my 

Smicrklaas dishes," says Simon. 

Ai lie vi .I* ^riiMjllf; liji. his mvlhei t.iueht 
him llv kiuln-n --I-::!!- she 1 1 l! l I learned in 
the Netherlands. "While most people in 
lh-.- (Hi-, livid cocktail panics, my parents 
hosted dinner parties,- Simon recalls. It »'as 
a family affait, and Simon and his brothers 
iven' eypevletl lo prepare .it leasl one dish 
I. 'i i llv ^-illli tHi^- >l llli '11 k I p.iili. 1 1 vil ■ 
ing — and he loved cooking. 

Tli.it avid mlvtv-t has reached I hi' nevt gen- 
vi mil in l'1 i-.in der Vi-n- Ninon- -on i. olm>. ,l 
I U- vvat- old Hamilton I ollegc sliidenl. eu^ys 
...mI-II-.l'. •• :h hi-. I.nf.' l "\h d.id i-.iiumi I- 
km cook, so I have a lot to learn," he says. 

Already. Cohus has .1 hohd.ii -pv. 1.1I11 
— almond loffec. "Toffee ivas something 
my mom made, and she [aught me when I 
ii, is ahont S years old.'' he say, l : .ich year 
he makes 10 to Ii h.itvhe.- and h.iii- o|i the 
lollvv as gilt, it's sneh a Int. u s gollvn him 
in trouble. "One year I gave it to 0 friend's 
nun her. and then I gol griel lor kitgel title. 



Making candy can he tricky, bat Cohus 

".a mil [he chjllmge 1. uvula lie [lie 
olor and stirring 50 a doesnl separate, 
i-.-.l dun kii.ni me i v.i' 1 .• iv Ik 11 11 - 1.- idv 

;e e-.pl.ims '' I la re I- .1 -mall e.ap hl'.vecn 
vhen it's ready and when its burnt." 



ERWTENSOEP 




lor his family during ihe 
holidays. He serves it with 

'' ■■ k .■ ip la, 1 ; ith I, 

ihick. erepe-likc pancakes 
filkd with bacon. Gouda 
cheese, orsauleed apples. 
The soup can he prepared 



li'iythvi vnil llv soup tasles 




FOOD LOVERS' FAVORITES 




C-oofcm^ with Kjg/s 



Holiday Break, Italian Style 

Take your kids on a quick tour of Italy with this classic meal 




C-ookin^ rvtth Kick 




From party fare to everyday meals, 
your slow cooker makes it easy 



low dow 

for the holidays 



When llie holidays arrive, your trusty slow cooker can 
be your best friend in the kitchen. Add some savvy plan- 
ning and shopping to the mix. and you've got yourself a 
parly — especially since the meal can be prepped hours 
before the actual event. 

Slow-cooked foods ,tre wonderfully aromatic and tasty 
Slow cookers are buffet table-ready, and they Tree up 
burners on the stove top. Plus, ihcy make the house 
smell cosy and inviting. Use the slow cooker For your 
entree and head over to your nearest Hannaford for some 
tasty ■ — and quick- — appetizers .nul side dishes. Try this 
time-saving st rate;,-} lor fmsy-dav larmly meals as well as 
relaxed informal eiiieiiiiinm^duiin^ihe hectic holidays. 
And slow down. 



Z (10-ct.i pkqs. small Hour tortil 



SLOW COOKER DOS AND DON'TS 



1. Add onion and jx'pper to bottom of slow 

V 'Hi|.Ll ^Ulllkll ll. .1 i"ll JUll |V]1|VI 

Z. In a medium howl, slir lo^cllier c..irlie. 
liruLim] ehipuilc .lull Add ketchup and 



lahini s 



noth. ll 



3. COW and cook on High for 7 hours 
Stk well, until all seasonings ™ mc 



at for ! to 



4. While chicken Imishes cook in,;, jin-pre 

.1 table next n> the slcnv conker of elm-ken 
mole. Each tortilla should be assembled 
^ nil .t lc\* -poi.iulul> ol moll .nkl ll choice 
ol garnishes, then rolled up to eal as linger 

food. 



PERSIAN POMEGRANATE MEATBALLS 



n. mini, and huLjur wheal creates 



rieatballs. Place bulgur 
ilium hoivl .Hid pout hot w.itct oi 
soak for 15 minutes. 
2. Meanwhile, in a large bowl, co 
lamb. beef, onion, black pepper, i 



about I Tbsp. in size. (Keep a bowl of 
mrm water nearby to dip your fingers 
in fie it i>d it .ill) — this will prevent them 
Irom becoming Loo sticky) Place meatballs 

apart. Bake at ViH I lot 1 minute. You 
lll.n oeid in b.ike IlliaihalK in two b.ili he 
liiliie.LT.ik- .ivkul nii.ilKill^ it lun^kr 



ODker. 



■ ■ r"Ti"'- 1 



er medium-high heat and bring mvxli 
a full boil, stirring constantly, until m 
re thickens, about f> minutes. 



suuee until needed. II using iiuim-Ji.il ely. 
lun-k'i cooked meatballs lo slow cooker 
Add sauce and mix very gently ui coat 
meatballs, being careful that they don't 



r. JO minutes. Serve i 
mint, if desired, in bo 



A Festival of 

Lights and Latkes 

Special vegetable pancakes are a delicious tradition 



By Use Stern 
Photographs by Sheri Giblin 



One of the most enjoyable aspects of holidays is the food associated 
with the celebration. Although we can eat turkey anytime, it seems to 
taste that much better on Thanksgiving. 

For the Jewish holiday of Hanukkah, vegetable pancakes called latkes 
(pronounced lat-kuhs, Yiddish for pancakes) are the festive treat. 

Potatoes are most commonly used for latkes, probably because this 
root vegetable is always available in December, when Hanukkah usually 
falls. Shredded potatoes are seasoned with onions and fried in lots of oil. 

The oil is the symbolic aspect of the dish, representing the origin of 
the holiday. During the second century BCE, when the Greeks were in 
power iri Palestine, they defiled the Jewish Temple, Rebel Jewish Mac- 
cabees fought and finally defeated the Greeks. According to the Talmud, 



With olives, tomatoes, and zucchini, 
these latkes bring the flavor of the 
Mediterranean to your table. 




ROSEMARY-PARSNIP 



iLAddsc 



.11.1.1, 



1. [Ti'hiMi i«iiwW5-T Line two iukm.n 
shcels with liiil and spray Willi linking -pray, 
lllill glcH-l i- i'i.' 1 1 [lilR with oil. 

2. In .1 l-irjiu Kiwi, run lordlier [uri-nips .nkl 
mm. in u nil .1 l.'ik AJlU.iIi io-.. iiiaiy ,ind 
llitlc :cS1 . ll mllle. .ir.d Uil\ ih.'i.illiJlU .\i1l1 
egnsand mis well, Sprinkle on flour or ramai 
iiH.il .nxl mi\ until iiiLi'rpi-.r.H,\l 



to your table. They go well with a vegi 
ian bean stew or lightly broiled fish. 



3. Use i 

.iiiioiiiil i.iKiut i I h-p ' nl p.u-iup rniMiiii- 
l"l i.iili Luke I'litiv -i .vp-. ml pi.p.i-.J h.ik- 
inj; -heels .hilI pre- .■.nil inwi .1 11.11 p.uiejke 
-h.tp. iinh lW hail, .il .i -.poiul.i I -iiki-- ..in 
hi ■. li'.-, 1 'i^i I Ik i — .il'i'ul mill ilpail — 
as they will not spread during cooking 

4. Me l;ilkcs. two sheets at a time, for 1 5 
minutes ni 425° R After laminules, remove 
p.ui-i In -.in .i'. n ^p:.i'. i.ip ni i-.v.h Ink.- wr.h 
.ill' i oil uy-kllie -pr.i.. 1 1 mi Hip i "Li Kiluiil 
I "M -. - 1-.' • !i .in.l ''.ik. .in .i.l.l-,: i'. I- I.' : 



2. Pui zucchini in 



e, ahoui I cu 
-p. H 'ii 1 1 

III Ul.llllli! _1 



llitir.'Li^lik- AclcJ crj_,;> .Hid rlli\ well. Slit 
in bread crumbs. 

4. Use a soup spoon to seoop a heaping 
amount (ahout 3 Tbsp ) of zucchini 
mixture for each latke. Place scoops on 
pii |i.ire.l I'.il.'.i h. 1 . -I i. . I - .11 id pus- i.nli mil' 
a flat pancake shape wilh ihe hack ol a 

abom 'h inch apart — as they will not 



latke wiih olive oil cooking spray, then 
flip over. Relum pans to oven and bake 
.in .iiUiiii-n.il 12 in l'i iiimi.ir.i-M. imuM.iikci 
.in- liniwn around edges and on top Serve 

refrigcrnied. Rehcal .it ItUV'l- unlil warm. 




Swankier cousins of your favorite pie, 
these fine tarts are easy and impressive 




MEALS IN MINUTES 




by beverly ballaro photographs by sheri giblin 



MEALS IN MINUTES 






MEALS IN MINUTES 




FOR YOUR HEALTH 



Sweet and Sugarless 

Whip up some fantastic holiday treats that Feature great flavor and no sugar 




CRYSTALLIZED/POWDERED SWEETENERS 



■ AMStillame potassium. "Ace-K" is a cah 
orle-free, synthetic sweetener that isJOO 




Granular stevla may he used in baking 



should be used fdr sweetening beverages. 





■ i;^. .ilI.I milk, hini. i .iinl i Mm L-vir.Ki 
''■n mi |'ii:r.i;'|'r. .ir.J ' i ^up i'l lli.: ■ ■ 'l.'iiii: 

4. Make a well in center r>[ dry ingredients 

.U'J -k'^K ^ll Ill^tClllLlll- until 

jusl moistened; don'l over-mix. Spoon mi.v 

V. lull. Sprinkle top of each nuillni unli 
about I tsp. of the remaining coconut. 

5. Kike ,11 -flX>=F for 1 5 lo 20 minutes, until 

Hi'lJeii kiiwn or urn il .1 iipiiik mvil.'d 

mio mullin nini'i tiws (ml clean. Lei rest 

insrai-k. Serve \v;liiv. nr.il mm lemp-.T.nuie 




NSPIRATIONS 



Skinny Dips 



Everything you love about party Food — without the fat 



Surrounded by crunch) veggies or 
whether its a simple nibble wiih 

cncktails. lints .indo le I'lIi.'IC .: '.IlliHc? 

patty, or a buffet selection at tt big bash. 
One waistline challenge, however is 

ih .in', lliji-. ;ii.- lit. iv.- ..in the mayo. 

oil. anil snur cream. We looked lo Taste of 

ol It— Lilly dips lli.tl .lie Mill tempi ins;! i 

i:.i;..l I''.II. , 1L V. Llll 1 Vl ^:.- oIlIM.1 IlMII.-- 

made pila chips (see sidebar on page 45). 
or low [at crackers, the-, dip- make l.t.ly 
h. ill. I.i. p II I' II. .il- '.. il h .1 lichiiT : h 

A Healthy Base 

To lighten dips, build Irani healthy ingredi- 
cnls Vegetables make a good base because 
they re naturally low in fol and rich In 
inn: il i if- 1 hue in -eveial ways u'li cm 
prep.tre veggies In incorporate their flavors 
.Hid il-iiiil- Il'ik' .1 dip foil In.-li '..■c.i.ii'li.- 
in a lillle low -sodium clue ken or vegetable 
brmh. i hi- n .11. 1 1 il. 1. 1 make ihcm ct-ier to 
pntcL. Ol tll.Ki [ii'_etl .egciaNcs. mil li as 
spinach or peas, [or a pureed dip base. 

Oven roasting siinuh.iiicotislv s.iltcus 
and enhances the Flavor ol Iresh veg- 
etables Eggplant can be roasted whole, 
which contributes a pleasant, smoky 
flavor lo dips like haba ganoush Bell 
peppers, garlic, butternut squash, car- 
rots, and parsnips also lend themselves 
well lo roasting A head ol ro.i-ied gark. 
enhanced with Inspirations Chipotle Grill- 
ing Sauce. adds linlli flavor .nid creamy 

Garlic 1'urced beans prot 



ol stilted 



flying .u 



„■ high la 




Light and Creamy 

Low-fat or lai-luv d.m\ phsliui- .nc grc.a 
option- when you nam ltc.iiiuiic-- wilhoul 
L il- i'1 . alniL. - I'l.ini .'gun . L-I-, . lalh ill.- 
HulL-hclI I .nck -T.le. - .in soIisUIUIl fm -nui 
co-am. Vngiin cnnlnhulcs In I he lighincssot 

Lvlth I os fli ml kins Glccli Olive 'I'apctlatle. 

Soy products also work well in dips. 
.Silken toiu is a softer version of the firm 
lofu that can be cut into squares. When 



Merc, we blend it with Inspirations Mango 
Chutney [or an exotic appetizer 

Flavor Faves 

i hnpiiL.i h. -li h. rh- li'Lii up clip- while 

h. I|'i:ic I--' k'.cp them iciin. and wIiliIl 
leaves can double as a garnish. Dried herbs 

i. iti be sntied tight into a recipe without 
rinsing and chopping -.pites also introduce 



INSPIRATIONS 




WINE WORTH DISCOVERING 




MAKE IT 

A BIG NIGHT IN 




PLEASE DRINK RESPONSIBLY. ^H"^ 

STIRRINGS 



Add a little cool to a 

holiday classic 



Pumpkin Mousse Pie 



1 1/4 cups cold fat-free milk 

I package (4-serving size) JELL-O" vanilla instant pudding S pie filling 

I tablespoon pumpkin pie spice* 

I cup canned pumpkin 

I tub (8 oz.) frozen reduced-fat non-dairy whipped topping, thawed, 

I Ready-Crust Pie Crust Keebler ' Ready Crust 1 Reduced Fat Gra 



1, In large bowl beat milk, pudding and spice with wire whisk for 1 1/2 mini 
Fold in half of whipped topping. Spread in crust. 

2, Top with remaining whipped topping. 

3, Refrigerate at least 2 hours. Garnish as desired. Store in refrigerator. 



s. Whisk in pumpkin. 



3/4 teaspoon ground ginger and 1/4 teaspoon 




